
桃紅珍寶乳豬(半隻)
Roasted crispy baby suckling (half piece)

黑松露榆耳鮮露荀炒北海道鮮帶子Sautéed 
scallops with  elm fungus and  asparagus in black truffle sauce

古法濃湯響螺菜膽雞煲牙楝排翅(足9兩)
Braised shark’s fin soup with sea whelk, chicken and cabbage

發財蠔豉原隻鮑魚扣花膠翠蔬(6件)
Braised whole abalone  with dried oyster, fish maws, sea mass, 
and vegetables

另加收$1,188可轉30頭中東乾鮑魚

發財蠔豉原隻30頭中東乾鮑魚扣花膠翠蔬(6件)
Braised middle east 30 head dried abalone with dried oyster,  
fish maws in oyster sauce

蔥油蒸沙巴珍珠大龍躉
Steamed pearl garoupa in scallions

脆皮石歧乳鴿(2隻)
Roasted pigeon 

櫻花蝦臘味糯米飯
Braised glutinous rice with dried meat and sakura shrimps

果仁撈起年糕/開心笑口棗
Year pudding with nuts and deep-fried sesame  flour balls

遠年陳皮紅豆沙湯圓 (窩)
Sweetened Red bean cream with dried tangerine peel and dumpling

金銀滿屋水果.4盤
Fresh fruit platter

賀年六位套餐
New Year Greetings Set Menu 6Persons

原價$5,988 優惠價$3,988.

所有價目以澳門幣計算及附加10%服務費All prices are in MOP and subject to 10% service charge
推廣日期:由2025年1月27日至2月6日Promotion Period 2025 Jan 27 to 2025 Feb 6 

此套餐不能與其他推廣優惠一同使用This menu cannot be used in conjunction with other promotional offers

桃紅原隻珍寶乳豬
Roasted whole crispy baby suckling pig

高湯牛油焗澳洲龍蝦伴伊麵 (2隻/約2.4斤)
Braised Australia Lobster in butter and supreme soup 
accompanied with e-fu noodles 

燕窩蟹皇金勾翅(窩)
Braised shark’s fin soup with bird’s nest and crabmeat

發財蠔豉原隻鮑魚扣花膠翠蔬(8件)
Braised whole abalone  with dried oyster, fish maws, sea mass, 
and vegetables

另加收$1,580可轉30頭中東乾鮑魚

發財蠔豉原隻30頭中東乾鮑魚扣花膠翠蔬(8件)
Braised middle east 30 head dried abalone with dried oyster,  fish 
maws in oyster sauce

蔥油蒸沙巴珍珠大龍躉
Steamed pearl garoupa in scallions

海鹽脆皮龍岡雞(1隻)
Roasted crispy chicken in sea salted 

櫻花蝦臘味糯米飯
Braised glutinous rice with dried meat and sakura shrimps

果仁撈起年糕/開心笑口棗
Year pudding with nuts and deep-fried sesame  flour balls

遠年陳皮紅豆沙湯圓 (窩)
Sweetened Red bean cream with dried tangerine peel and dumpling

金銀滿屋水果盤
Fresh fruit platter

賀年四位套餐
New Year Greetings Set Menu 4Persons

原價$3,888 優惠價$2,488.

賀年八位套餐
New Year Greetings Set Menu 8Persons

原價$7,288 優惠價$5,288.

桃紅珍寶乳豬(半隻)
Roasted crispy baby suckling (half piece)

古法濃湯響螺菜膽雞煲牙楝排翅(足6兩)
Braised shark’s fin soup with sea whelk, chicken and cabbage

高湯牛油焗澳洲龍蝦伴伊麵(1隻/1.2斤)
Baked Australia lobster with scallions and e-fu noodles

發財蠔豉伴原隻鮑魚膠翠蔬(4件)
Braised whole abalone, dried oyster, sea moss and vegetables

另加收$888可轉30頭中東乾鮑魚

發財蠔豉原隻30頭中東乾鮑魚翠蔬(4件)
Braised middle east 30 head dried abalone with dried oyster,  
in oyster sauce

蔥油蒸珍珠龍躉仔(約1斤)
Steamed pearl garoupa in scallions

櫻花蝦臘味糯米飯
Braised glutinous rice with dried meat and sakura shrimps

果仁撈起年糕/開心笑口棗
Year pudding with nuts and deep-fried sesame  flour balls

遠年陳皮紅豆沙湯圓 (位)
Sweetened Red bean cream with dried tangerine peel and dumpling

金銀滿屋水果盤
Fresh fruit platter

果仁撈起年糕/開心笑口棗$38 /位
Year pudding with nuts and deep-fried sesame  flour balls

發財蠔豉原隻鮑魚扣花膠翠蔬$208/位
Braised whole abalone, dried oyster, sea moss and vegetables

發財蠔豉原隻30頭中東乾鮑魚扣花膠翠蔬 $328/位
Braised middle east 30 head dried abalone with dried oyster,  fish maws 
in oyster sauce

2025

另加一位價格
Price for additional one person

發財蠔豉伴原隻鮑魚翠蔬$168/位
Braised whole abalone, dried oyster, sea moss and vegetables

遠年陳皮紅豆沙湯圓 $38 /位
Sweetened Red bean cream with dried tangerine peel and dumpling
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營業時間
Operating Hours
11:00-15:00 /18:30-22:00
查詢電話
Enquiry / Reservation
(853)8988-8700/701


